Why Read This Book?
This Food Safety Training Manual:
Was designed to provide food handlers with a basic understanding of food safety. Food handlers are the first line of defense in keeping food safe. This training manual will assist your manager, who is responsible for ensuring that you prepare and serve food safely. A food handler certificate confirms that you have met the learning objectives in this book.
Was created in response to the observation by the Morris Regional Public Health Partnership that Local Health Departments are not offering an adequate number of food training courses to food handlers in Morris County, New Jersey. This was identified after a customer service survey was administered to the Risk 2 and Risk 3 retail food establishments in the MLC-3 region; and Is accompanied by an online test and is intended to help you learn what you need to know to obtain a food handler certificate. You will need a score of 75% to pass. You will be tested on all of the learning objectives listed on page 7. In this book you will find a list of definitions and additional resources that may be helpful. It is recommended to print a copy of this book for future reference. 
"There are certain things only a government can do. And one of those things is
ensuring that the foods we eat are safe and do not cause us harm."
-President Obama

Management & Personnel Supervision
Someone at your restaurant must be in charge during all hours of operation. The person in charge (PIC) is responsible for knowing the food sanitation rules and procedures within your establishment. This person is responsible for providing staff with information needed to perform their job.
The PIC is usually an owner, manager or supervisor, but can be anyone who can demonstrate the knowledge listed above, and is given the authority to oversee other employees.
Person in Charge
Should ensure the following:
The operation is not being conducted in a private home or in a room used as living or sleeping quarters; Customers and other unnecessary persons to the foodservice operation are not in the food preparation, food storage or warewashing areas; Employees are routinely washing their hands; Monitoring and evaluating deliveries; Through daily oversight of employees' routine monitoring of the cooking temperatures, using appropriate temperature measuring devices and are properly handling raw animal product and ready to eat foods; All employees are properly trained in food safety as it relates to their assigned duties.
Employee Health
If feeling ill with diarrhea, vomiting, jaundice (yellowing of skin and/or eyes), or fever with sore throat, a food handler must notify the person in charge immediately. Employees who are feeling ill should not work in the restaurant. If the food handler has an infected boil, cut, burn or sore on the hand or wrist, he/she should not handle food.
Personal Cleanliness
Fingernails must be trimmed, filed and maintained so that the edges and surfaces are clean and not rough. Food handlers should not wear nail polish, fake fingernails or jewelry on their arms and hands while preparing food. This does not apply to a plain ring, such as a wedding band. Clean clothing must be worn. Hair must also be restrained.
Handwashing
A food handler must wash their hands for 20 seconds (sing Happy Birthday twice) with warm water and soap. Hands must be dried with a paper towel. Do not use common towels to dry hands. Hands must be washed in a hand sink. There is no handwashing in a 3-compartment sink, preparation sink or mop sink. Food handlers must wash their hands and exposed portions of their arms immediately before handling food, clean equipment and utensils and unwrapped single-service and single use articles, and: After touching bare skin; After using the bathroom; After caring for or handling service animals or aquatic animals; After coughing, sneezing, using a tissue, using tobacco, eating, or drinking; After handling soiled equipment and utensils; During food preparation, as often as necessary to remove soil and contamination and to prevent cross contamination when changing tasks; When switching between working with raw food and working with ready-to-eat food; Before putting on gloves for working with foods; and After engaging in other activities that contaminate the hands.
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Discipline 2: Food Source Food must be obtained from an approved source that is in compliance with State and local laws and regulations. Food can not be prepared in a private home.
Labeling
Packaged food must be properly labeled. Working containers must be labeled.
Containers & Packaging
Food packages must be in good condition and protect the food contents so that food is not exposed to adulteration or potential contaminants. Containers must be approved for food storage. Do not reuse food containers to hold food product once emptied. For example, once the ricotta cheese, mozzarella cheese or soy sauce containers are empty, you can not reuse them to hold food product. Containers must have tightly fitting lids.
Deliveries
Deliveries must be made during hours of operations and inspected upon receipt.
Receiving Temperatures
Deliveries containing potentially hazardous food must be received at a temperature of 41˚F or below, unless otherwise specified. Raw shell eggs may be received at a temperature of 45˚F or below.
Refrigeration Storage
When storing foods in any refrigeration/freezer unit, all foods must be stored based on internal cooking temperatures. Food must be elevated at least 6-inches (6") off of the ground. Food must be properly covered to prevent contamination. 
Food Storage
Food must be stored in a clean and dry area that is not exposed to splash, dust or other forms of contamination. Food must be stored at least six-inches (6") off of the floor. Food can not be stored in areas accessible to customers, locker rooms, toilet rooms, garbage rooms, or mechanical rooms. Do not store food under water or sewer lines.
Eggs and Milk
Liquid, frozen and dry eggs must be pasteurized. Fluid and dry milk and milk products must be pasteurized. Pasteurized eggs must be used in place of raw shell eggs in the preparation of foods such as Caesar dressing, hollandaise or Béarnaise sauce, mayonnaise, meringue, eggnog, tiramisu and egg-fortified beverages that are not cooked to safe cooking temperatures.
Seafood
Fish that are received for sale or service must be caught or harvested legally.
Shellfish
Molluscan shellfish must be obtained from approved sources. Shellstock must be kept in containers that have identification tags. The identification tags must list the dealer's name and address and the certification number assigned by the shellfish control authority; the date of harvesting; the location of harvesting; the type and quantity of shellfish; and the following statement: "THIS TAG IS REQUIRED TO BE ATTACHED UNTIL CONTAINER IS EMPTY AND THEREAFTER KEPT ON FILE FOR 90 DAYS." Shellfish must be received reasonably free of mud, dead shellfish, and shellfish with broken shells.
Fruits & Vegetables
Fruits and vegetables must be washed prior to preparation or sale.
Game Animals
Restaurants can only offer game animals (reindeer, elk, deer, antelope, water buffalo or bison) if commercially raised. A restaurant can not offer game animals that they have hunted.
Condiments
Condiments (i.e. ketchup, mustard, relish, salt, pepper, dressing) must be protected from contamination. Dispensers and/or original containers must be designed to provide protection. Individual packages or portions may be used.
Gloves
Food handlers can not touch ready-to-eat food with their bare arms and hands. A food handler can use gloves, tongs, deli tissues, spatulas, or other dispensing equipment to eliminate bare hand contact. Gloves are single use and can not be used for multiple activities. A food handler must change his/her gloves, and wash hands, when changing activities. It's important to remember the gloves are not to protect you from the food, but to protect the food from you.
Cross Contamination
It's important to protect against cross contamination during preparation and storage. Raw animal product and ready-to-eat foods should be prepared at different times to avoid cross contamination. Using color-coded cutting boards can also be used to identify what foods are being prepared (red = meat, yellow = poultry, green = fruits/vegetables)
Food Contact Surfaces
Food contact surfaces must be cleaned and sanitized at least once every four (4) hours, if not more frequently if needed. When surfaces are not being sanitized, wiping rags must be stored in a sanitizing bucket. Each station should have its own sanitizing bucket. Do not use the same sanitizing bucket and cloth for raw animal product and read-to-eat foods.
Food on Display
Food that is on display must be protected from cross contamination. The food must be properly covered or stored under a properly-designed and installed sneeze guard.
Linens & Napkins
Porous materials, like linens and napkins should never come in contact with food. Porous materials absorb and hold onto food residue, attracting insects and rodents into the establishment.
Cooking Temperatures All foods must be cooked to an internal temperature as follows: 
Consumer Advisory
If your establishment cooks certain raw animal product to order (i.e. eggs, hamburger, steaks), it is recommended that a consumer advisory be placed on the menu or on a table tent to notify customers that there is an increased risk of foodborne illness when consuming raw or undercooked food.
Microwaves
All food cooked or reheated in the microwave must be cooked to 165˚F. Microwaves must be cleaned daily.
Reheating
All food must be reheated to 165˚F within 2 hours.
Freezers
Must be maintained at 0˚F. Frozen foods must be maintained frozen.
Defrosting Food
When defrosting frozen food, never leave it at room temperature. Proper defrosting methods include: placing it in the refrigerator; submerged under water no hotter than 70˚F, that is continuously running and draining; or as part of the cooking process.
Cooling Temperatures
When cooling food never leave it at room temperature. As soon as you are done cooking the food product, remove it from the heat, and start the cooling process immediately. Food must be cooled as follows: 135˚F  70˚F within 2 hours; and 70˚F  41˚F within 4 hours.
Cooling Methods
Not only does a food handler have to follow specific time and temperature levels for cooling foods, but also has to use one or more approved methods to cool food. Approved methods include: placing the food in shallow pans (no deeper than 4"); separating the food into smaller or thinner portions; using rapid cooling equipment, such as ice paddles; stirring the food in a container placed in an ice water bath; using containers that facilitate heat transfer; or adding ice as an ingredient. Food being cooled should be loosely covered or uncovered if protected from overhead contamination during the cooling period.
Time as a Control
If time is used as the public health control for potentially hazardous food, the food shall be marked to indicate the time that it is removed from the proper temperature. There is a four (4) hour window. Food handlers can use stickers to write the time it was removed from temperature and the time it will be thrown away. Food must be thrown away after four hours if it is not being properly cold or hot held. Health department approval is required when using time as a control.
Approval Required
A retail food establishment must obtain approval from the local health department for any of the following activities: Using time as a public health control
Smoking food as a method of food preservation rather than as a method of flavor enhancement Curing food Using food additives or adding components such as vinegar to render a food so that it is not potentially hazardous Packaging food using a reduced-oxygen packaging method Operating a molluscan shellfish life-support system display tank used to store and display shellfish that are offered for human consumption Custom processing animals that are for personal use as food and not for sale or service in a retail food establishment
Special Requirements
In a retail food establishment that serves a highly susceptible population (i.e. Nursing homes, hospitals, assisted living facilities, day cares), the following requirements must be met: Raw animal food, such as raw fish, raw molluscan shellfish and steak tartar can not be offered; Partially cooked food such as lightly cooked fish, rare meat, soft cooked eggs that are made from raw shell eggs and meringue can not be offered; and Seed sprouts can not be offered.
Thermometers
Thermometers must be available and readily accessible to use for temping food product. Thermometers must be calibrated on a regular basis to ensure accurate temperature readings that are +/-3˚F. In addition to a stem thermometer, establishments cooking thin food product (i.e. fish and chicken filets, meat patties, bacon) must have a thin-tipped thermocouple. A thin-tipped thermocouple is a digital thermometer that will give more of an accurate reading. Thermometers should not be made of glass or contain mercury. Thermometers must be cleaned and sanitized before a food handler checks the temperature of the food product. If the thermometer is not properly sanitized, it may become a source for cross contamination. Also, all refrigerators and freezers must have internal thermometers, in addition to the ones installed in the unit.
Can Openers
Cutting or piercing parts of can openers must be removable for cleaning and for replacement.
Foodborne Illness -Questions and Answers
What is foodborne disease? Foodborne disease is caused by eating contaminated foods or beverages. Many different disease-causing microbes, or pathogens, can contaminate foods. Poisonous chemicals or other harmful substances can cause foodborne disease if they are present in food. There are more than 250 different types of foodborne disease.
What are the most common foodborne diseases?
The most common foodborne infections are those caused by the bacteria Campylobacter, Salmonella, and E. coli O157:H7, and by a group of viruses called calicivirus, also known as the Norwalk and Norwalk-like viruses.
How many cases of foodborne disease are there in the United States?
An estimated 76 million cases of foodborne disease occur each year in the United States. The Centers for Disease Control and Prevention estimate that there are 325,000 hospitalizations and 5,000 deaths related to foodborne diseases each year. The most severe cases tend to occur in the very old, the very young and those who have an illness already that reduces their immune system function, as well as in healthy people exposed to a very high dose of an organism.
How does food become contaminated?
There are many opportunities for food to become contaminated as it is produced and prepared. Many foodborne microbes are present in healthy animals raised for food. Meat and poultry can be contaminated during slaughter. Likewise, fresh fruit and vegetables can be contaminated if they are washed or irrigated with water that is contaminated with animal manure or human sewage. Foodborne microbes can be introduced from infected humans who handle the food or by cross contamination from raw animal product. In the kitchen, microbes can be transferred from one food to another food by using the same knife, cutting board or other utensil to prepare both without washing the surface or utensil in between. A food that is fully cooked can become recontaminated if it touches other raw foods or drippings from raw foods that contain pathogens.
Myths and Truths about Food Poisoning
Not True 1.) Food with pathogens that make you sick, will look, smell or taste bad. 
Sushi Parasite Destruction
Before service or sale in ready-to-eat form, raw, rawmarinated, partially-cooked, or marinated-partially-cooked fish must be frozen throughout to a temperature of: -4˚F or below for seven days in a freezer; or -31˚F or below for 15 hours in a blast freezer
Exemptions
If the fish are tuna of the species Thunnus alalunga, Thunnus albacores (Yellowfin tuna), Thunnus atlanticus, Thunnus maccoyli (Bluefin tuna, Southern), or Thunnus obesus (Big eye tuna), or Thunnus thynnus (Bluefin tuna, Northern), the fish may be served or sold in a raw, raw-marinated, or partiallycooked ready-to-eat form without freezing.
Record Retention
Records must be created and retained on site, if raw, rawmarinated, partially-cooked, or marinated-partially cooked fish are served or sold in ready-to-eat form, the person in charge shall record the freezing temperature and time to which the fish are subjected and shall retain the records at the retail food establishment for 90 days beyond the time of service or sale of the fish.
Letter of Guarantee
If the fish is frozen by a supplier, a written agreement or statement from the supplier stipulating that the fish supplied are frozen to the appropriate time and temperature, as specified above.
Rice
Rice being used for making sushi is usually left at room temperature. Since it is a potentially hazardous food, it requires some sort of control to prevent bacteria from growing. By adding vinegar, a food handler is able to control the pH level to prevent bacteria growth. The pH level must be at or below 4.6. A pH log must be kept, documenting the pH 
Hazard Analysis Critical Control Point (HACCP)
What is HACCP? A systematic approach to the identification, assessment and control of hazards in commercial food production. Most effective and economical food safety system to reduce foodborne diseases. Applied through seven principles which facilitate prevention, elimination or reduction of food safety hazards to an acceptable level.
The seven principles include:
Conduct a Hazard Analysis
This principle includes the identification of hazards associated with the food product. This involves three main steps: Prepare a flow diagram that identifies food production from start to finish; List the steps in the process where hazards may occur; and Develop preventive measures that the establishment can implement to control the hazards.
Hazards may be biological (bacterial, viral or parasitic), chemical (pesticides, food additives or naturally occurring, like ciguatoxin) or physical (stones, metal fragments, plastic or glass).
Identify Critical Control Points
This principle includes the identification of critical control points (CCP), the central feature of the HACCP principle. A CCP is defined as a point, step or procedure in the food chain at which control can be applied and a food safety hazard can be prevented, eliminated or reduced to acceptable levels. Tracks the systems operation so that corrective action can be taken to regain control of the process Indicates when a loss of control and a deviation have actually occurred and corrective action must be taken. Provides written documentation to verify the HACCP plan.
Establish Corrective Actions
This principle includes the implementation of corrective actions when monitoring indicates a deviation from an established critical limit. This ensures that no unsafe product is served. 
Establish Record Keeping Procedures
Sponges
Sponges can not be used to clean or sanitize food contact surfaces or food related equipment. Sponges are a breeding ground for bacteria.
Wood
Wood can not be used as a food contact surface. The only exception is a hard maple that may be used for cutting boards, cutting blocks, bakers' tables or as rolling pins, doughnut dowels, salad bowls or chopsticks.
Non Food Surfaces
Non food-contact surfaces of equipment that are exposed to splash, spillage, or other food soiling or that require frequent cleaning shall be constructed of a corrosion resistant, nonabsorbent and smooth material. 
Design & Construction
3-Compartment Sinks
The compartments must be large enough to accommodate your largest equipment and utensils. A 3-compartment sink is only for warewashing; there is no to be no handwashing in the sink. All food-related equipment must be washed (soap & water)  rinsed (water) and sanitized (sanitizing agent and water) air dried. The water for the wash cycle must be at or above a temperature of 110˚F. Sanitizing concentrations are as follows: 
Test Kit
A test kit or other device that accurately measures the concentration (ppm) of the sanitizing solution must be available.
Laundering
Clean linens shall be free from food residues and other soiling matter. Soiled linens shall be kept in a nonabsorbent container until they can be laundered.
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Discipline 7:
Vending Machines Food Potentially hazardous food dispensed through a vending machine shall be in the package in which it was placed at the retail food establishment or food processing plant at which it was prepared. There must be an automatic control that protects the machine if there is a power failure, mechanical failure or other condition that results in an internal machine temperature above 41˚F or below 135˚F
Condiments
Condiments at a vending machine location must be in individual packages or provided in dispensers that are filled at an approved location.
Doors
Vending machine doors and access opening covers to food and container storage spaces must be tight-fitting
Location
If a vending machine is located outside, a machine must be provided with overhead protection, except machines vending canned beverages.
Water & Plumbing Drinking Water
Must be obtained from an approved source. A public water system and water from a non-public water system must meet the requirements of the NJSDWA.
Plumbing System
Must be in good repair. There should be no leaky pipes or faucets. Turning the water off at the shut-off valve does not save money.
Air Gap/Backflow
An air gap must be installed between the water supply inlet and the flood level rim of the plumbing fixture, equipment, or non-food equipment. If there is not an air gap, a backflow or backsiphonage prevention device must be installed. A backflow prevention device must be located so that it can be easily cleaned and maintained. Common locations of air gaps and/or backflow devices include, but not limited to: warewashing sinks, preparation sinks, ice machines and soda machines.
Mop Sink
At least one service sink or one curbed cleaning facility equipped with a floor drain must be provided and conveniently located for the cleaning of mops or similar wet floor cleaning tools and for the disposal of mop water and similar liquid waste. Just remember, not everything can go down the drain. Read the labels on how to dispose of the product.
Grease Traps
Filters or other grease extracting equipment shall be designed to be readily removable for cleaning and replacement if not designed to be cleaned in place. Do not place heavy equipment over the lid so that it can be easily accessed for cleaning and inspection. Check with your local health department to see if there are any local requirements for documenting and recording of grease trap cleanings.
Waste
Outdoor Storage An outdoor storage surface for refuse, recyclables and returnables shall be constructed of nonabsorbent material such as concrete or asphalt and shall be smooth, durable and sloped to drain. The enclosure must also be constructed of durable and cleanable materials. Storage areas must be kept clean and free of any unnecessary debris.
Receptacles
Receptacles and waste handling units for refuse, recyclables and returnables and for use with materials containing food residue must be durable, cleanable, insect-resistant, rodentresistant, leakproof, and nonabsorbent. There must be tightfitting lids, doors or covers on the receptacles. The lids, doors or covers must be closed at all times. Drains in receptacles and waste handling units for refuse, recyclables and returnables must have drain plugs in place.
Compactors
On-site compactors must be installed so that accumulation of debris and insects and rodents are not attracted or harboring in and around the location.
Removal
Refuse, recyclables and returnables must be removed from the premises at a frequency that will minimize the development of odors and other conditions that attract or harbor insects and rodents.
Physical Facilities Indoor Surface
Indoor surfaces, such as floors, walls, and ceiling surfaces must be smooth, durable, and easily cleanable. Carpet is not permitted in food prep area. Carpet in non-food preparation areas must be closely woven and easily cleanable. Cardboard can not be used to line the floor in damp/slippery areas.
Utility Lines
Utility service lines and pipes shall not be unnecessarily exposed. Exposed utility service lines and pipes must be installed so that they do not obstruct or prevent cleaning of the floors, walls and ceilings.
Lighting
Light bulbs must be shielded, coated or otherwise shatterresistant in areas where there is exposed food, clean equipment, utensils, linens, or unwrapped single-service and single use articles. There must be sufficient lighting throughout the establishment.
Pests
The presence of insects, rodents and other pests must be controlled to minimize their presence on the premises by routinely inspecting all deliveries and the establishment. If you notice activity, eliminate harborage conditions immediately. If there is evidence of insects, rodents and other pests, you must enlist the help of a licensed pest control operator. You can not apply any pesticides, including household chemicals, such as Raid, Ortho, and Hot Shot, in your retail food establishment. All pesticides must be applied by a licensed pest control operator.
Insect Control Devices
Insect control devices that are used to electrocute or stun flying insects shall be designed to retain the insect within the device. Insect control devices can not be installed over a food preparation area, this includes fly strips.
Rodent Bait
Rodent bait shall be contained in a covered, tamper-resistant bait station.
Windows & Doors
Windows and doors must be protected against the entry of insects and rodents. All windows and doors must remain closed at all times. During the cooler months, if you wish to leave your windows and doors open, there must be a properly designed and installed screen in place. Any holes or gaps along floors, walls and ceilings must by filled.
Dressing Areas
Dressing rooms or dressing areas shall be designated if employees routinely change their clothes in the establishment.
Personal Belongings
Lockers or other suitable facilities must be provided for the storage or employees' clothing and other possessions. Personal belongings can not be stored in and around food preparation areas or in other areas where food and food related equipment is stored. Cell phones should not be located in the food preparation areas. In the colder months, there must be a designated area to store employee coats and jackets.
Medication
Only medications that are necessary for the health of employees are allowed in a retail food establishment. Personal medications must be labeled and located in an area that prevents the contamination of food, equipment, utensils, linens, and single-service and single-use articles. Medication belonging to employees or to children in a day care center that requires refrigeration must be stored in a package or container that is covered and leakproof. The container must be labeled, identifying it as a container for the storage of medicine. It must be located so that they are inaccessible to children.
Cleaning
The establishment must be cleaned on a regular basis. You want to get in the habit of cleaning if something looks dirty or feels dirty. Cleaning on a regular basis will eliminate insects, rodents and other pests from being attracted into your establishment.
Miscellaneous
The premises (both indoor and outdoor) must be free of items that are unnecessary to the operation or maintenance of the establishment, such as equipment that is no longer functional or used, and litter.
Animals
Live animals are not allowed in any retail food establishment, unless they are patrol or service animal. The only exception is if they are a patrol dog accompanying a police or security officer or a service animal trained to assist a person who has a disability. It is a federal violation to deny access to a person who has a service animal.
Restrooms & Handwashing Facilities Toilet Facilities
Each retail food establishment must have an adequate number of toilet facilities, which are accessible to the employees at all times. A toilet room must be completely enclosed, with a tightfitting and self closing door. Toilet room doors must be closed at all times, except during cleaning or maintenance. A toilet room must be stocked with toilet tissue at all times.
New Establishments
All new establishments must provide toilets for the public in accordance with the requirements of the New Jersey Uniform Construction Code. Handwashing facilities must be located in the food preparation area.
Common Toilets
When a common toilet is used for employees and patrons, access can not be through food preparation, food storage, utensils and equipment washing areas.
Handwashing Facilities Handwashing facilities must be accessible and properly working at all times. They must be adequate in size and number. Handwashing facilities must be stocked with soap, paper towels, handwashing sign and hot water. Common cloth towels are not permitted for drying hands. A handwashing facility may not be used for purposes other than handwashing.
Receptacles
Receptacles must be provided for waste materials. Receptacles in toilet rooms for women shall be covered. The receptacles must be emptied at least once a day, and more frequently when necessary to prevent excessive accumulation of waste material.
Poisonous or Toxic Materials Identification
Containers holding poisonous or toxic materials must contain a legible and original manufactures label. Working containers used for storing poisonous or toxic materials, such as cleaners and sanitizers taken from bulk supplies, must be clearly and individually identified with labels.
Operational Supplies
Poisonous or toxic materials can not be stored in a way that can contaminate food, equipment, utensils, linens, and singleservice and single-use articles. Poisonous or toxic materials must be stored separate or in an area that is below food, equipment, utensils, and single-service and single-use articles.
Usage
Poisonous or toxic materials must be used according to manufactures directions, as well as conditions that may be established by the health department. Remember, only licensed pesticide operators can apply pesticides in your retail food establishment.
Containers
A container previously used to store poisonous or toxic materials may not be used to store, transport, or dispense food.
Enforcement Provisions
Legal Authority All retail food establishments must operate in compliance with the Chapter 24 "Sanitation in Retail Food Establishments and Food and Beverage Vending Machines" and Title 24, Revised Statutes of New Jersey. The health department may forbid the sale or use of any food or drink, which is, or is suspected of being unwholesome, adulterated or contaminated.
Inspections
The health department can inspect every retail food establishment as often as it deems necessary. The person operating a retail food establishment shall permit access by representatives of the health department.
Records
Upon request, the health department must be permitted to examine the health and sanitary records of a retail food establishment to obtain information pertaining to food and supplies, purchases, received or used and persons employed. Inspection reports must be kept on site for a minimum of two years.
Sampling
The health department may take and examine samples of food, drink and other substances as often as it deems necessary for the detection of unwholesomeness, adulteration or contamination. If samples are taken, a receipt will be delivered to the person in charge of the retail food establishment.
Emergency Occurrences
The operator or person in charge must immediately take necessary action and notify the health department if an imminent health hazard may exist because of an emergency such as a fire, flood, extended interruption of electrical or water service, sewage backup, misuse of poisonous or toxic materials, onset of an apparent foodborne illness outbreak, gross insanitary occurrence or condition or other circumstance that may endanger public health.
Closure for Infection
The health department may close a retail food establishment if it is, or is suspected to be a source of foodborne infection.
Penalties
Each town is different regarding penalties and violations. Please check with your local health department to discuss their policies and procedures regarding penalties. According to 26:1A-10, violation of state sanitary code can range anywhere from $50 -$1000.
Posting
A retail food establishment is posted "Satisfactory," "Conditionally Satisfactory" or "Unsatisfactory." The posting, must be visibly posted in a conspicuous place near the public entrance of the establishment.
Protocol for Emergencies
Guidelines for Handling Power Outages First, shut off compressors. When the electricity returns, put the compressors on one at a time. If this is not done, you will blow the circuits.
Second, check with the utility company to see how long they expect the outage to last. If not, call the police at once. Safe cooking temperatures means heating all parts of raw animal foods such as eggs, fish, meat, poultry, and foods containing these raw animal foods to a specific time and temperature set by the Food Code.
Sanitization means the application of cumulative heat or chemicals on cleaned food contact surfaces that, when evaluated for efficacy is sufficient to yield a reduction of microorganisms (99.9%) on a surface to a safe level.
Service Animal means an animal such as a guide dog, service dog, or other animal individually trained to provide assistance to an individual with a disability.
Single-service articles means tableware, carryout utensils, and other items such as bags, containers, placemats, stirrers, straws, toothpicks and wrappers that are designed and constructed for one time, one person use after which they are intended for discard.
Single-use articles means utensils and bulk food containers designed and constructed to be used once and discarded. The term includes items such as wax paper, butcher paper, plastic wrap, formed aluminum food containers, jars, plastic tubs or buckets, bread wrappers, pickle barrels, ketchup bottles, and number 10 cans.
